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CHICIGN  SHOHTCAIS 

Biscuit  doTigli    combines  ucll  vrith  cliicl-ien  gravy  any  Tray  yon  serve  it* 
Ciiicken  pie  -.vith  a  oiscuit  crust  is  one  "Tay;  chicken  '.Tith  dijiiipl ings  is  another; 
and  chicken  shortcal^o,  "jhich  is  perhaps  the  easiest  of  all  to  serve  to  a  largo! 
tableful,  is  still  another  variation  suggected  "by  the  Bureau  of  Home  Economics 
of  th3  U.  S.  Department  of  Agriculture, 

For  chicken  shortcalic  you  can  use  a  fo"l  ipa^'t  its  first  youth,  stc'Jed 
until  tender  enough  to  remove  the  meat  fromx  the  hones.  In  addition  to  the  usual 
seasoning  of  salt  and  pepper,  oe  sure  to  cook  a  slice  or  t'.To  of  onion  or  t'vo  or 
three  stalks  of  celery  -Tith  the  chicken  to  give  it  extra  good  flavor.  Tlie  Frenc' 
or  Italien  cook  "'ould  he  likely  to  use  garlic  ~"  just  one  "clove"  or  section 
dropped  in  the  '-vater  and  la.ter  removed.  If  skillfully  used,  this  gives  Just  a 
hint  of  flavor. 

^.Tien  the  chicken  is  done,  rem.ove  the  meat  from,  the  hones  in  good—sized  : 
pieces,  and  malce  a  gravy  from,  some  of  the  liquor  in  v;hich  it  v/as  cooked.  Returr 
the  chickoito  the  gravy  and  keep  it  hot.     Meantime  mix  and  hake  a  panful  of 
thick,  soft,  rather  large  biscuits.  Split  and  butter  them  and  in  serving  cover 
the  lo'"er  half  Tvith  a  generous  helping  of  chicken.    A  greeen  and  a  yellow 
vegetable,  like     string  beans  oi*  spinach,  and  carrots  or  squash,  •'.Tould  go 
nicely  •.-ith  this  dinner,  and  a  fruit  dessert, 
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